Comparison of Acridine Orange Staining Using Fluorescence Microscopy with Traditional Methods for Microbiological Examination of Selected Dry Food Products.
A comparison was made between the acridine orange stain, gram stain and methylene blue stain for direct microscopic counts (DMC) of microorganisms in gravy mixes, spices, cocoa products and baby foods. Bacteria were detected in 96% (45/47) of the samples stained with acridine orange, 64% (30/47) for the gram stain and 66% (31/47) for the methylene blue stain. In most instances, acridine-orange smears showed higher numbers of bacteria than the traditional stains. The staining quality of the acridine orange was better than the conventional stains with bacteria, yeast cells, and mold hyphae fluorescing very differently from the background. The results indicate that direct staining with acridine orange is better than the traditional methods for estimating bacterial numbers in such foods.